s Lights of Home,
s work of tollsome day s

leeping
I'he first mattsr to bs considersd in

pi ¢ is light and alr.
During the day the sunshine should
siream in, and at night the window
should be open so we can heve alir
but not eleep In a draft. A warm sun
oy room could be furnished
©ooel colors, as light green or light biue,
A north room widH require warm
cherry tints, as creamy paper or yel-

' impa’ , did you?r
t now you ¢an

“No, certainly not; bu
have your supper.,”
: ; then, afier tasting of the po-
|} tato, steak and tea. he exclalmed:
“For mercy's sake, havey'gu
f| your salt on these potatoes? And this|

tea Is dishwater, the steak is so burned
it is mot fit to eat!

1y . Well, T don't like. to
ult with a job I couldn't better
consideri

What is the mat-

A hard wood polished floor is very

Any floor may be painted
or stained and permits one to use
rugs instead of
are 50 hard to take up and put down,
whille small rugs can b4 removed and
cleaned each time the room is swept.

The walls if not papered ean be
painted or alabastine used.

in several different colors. 1 have all
my walls dons in alabastine, and like
it very much.

Dainty muslin ourtains. at the win-
dows make the room look attractive.

Window seats are always pretty and
with pretty cushlons which corres
pond whh other furnishings are nice.
The planning and furnishing of

chamber varies according to the tastes
of Imthumr. > 5. :

pl 4
“You told Mrs. Niles
that strong tea hurt yvou, and that you
wag fond of scorched steak
“Yes—but—1I1 do not like this! Mercy,
Have you not some good biscuits
" arc not as good

“I think them

Ly Why. 1
asked for a second helping of | plled hls wife.

“If there's anything I like,
rched stesl.”

The scid In the preserves he thought
improved their flaver, and cake was
better well done than half done

These effusive and pleasing remarks
about the supper, which
knew was not up to the standard, al-
most convinced her that the foed was
not as poorly ceoked as she feared it
was. Bhe looked up and said In a
pleasing manner:

“You'ra not hard to suit, Mr, Wil-
kins. Before you came In I told your
wife that you were an oasy person to
¥et along with"™

"But everything Is so nive,
Niles, 'that one could not find any oc-
casion to fimd fauit even if they wished
to do so. Pray make no apologies, for
T have not enjoyed a meal so much for
a long time. Really, my wife is a fair-
ly good cook, but lhere Is always a
chance for Improvement, you know.”

*I mm sure,” repiled she, “that 1 am
glad that you have enjoyed your sup-
per, but the next time T hope I shall
do better,” as they rose and retired to
the Hving room, where they passed a
pleasant time before returning to their

Papa's Boy and Dreamer: Those
letters must have got side-tracked, as
they have never been recel
Kezinh Deoolittle:
Highland cookiea scorad so high at
the anniversary meeting.
t Sunday was Mothers' Day and
we trust all who were so fortuna
to have a mother living showed her
&1 the love and affection possible.
Priseilin has it right.
I owe to my mother™
Poetry on the last page of The Bul-
"“Some Fellow's
read and re-read
by men who forget their aged mothers,
v:’ho gave the best part of her life for

RIFRAT: DELIVERY.

. “The carpets

in the house :
as yours are usually.”

ox ¥."” replied she,
I can't se& why you should find
fault with them."

After helping himself to a piece of
cake, he exclaimed:

"For mercy's sake, what ails this?

Hin wife quietly looked at him and
repliad: “Mrs. Niles—"

“Thunder on Mrs, Niles!
her every minute.
per—not a single thing Is fit to eat™

“I pm sorry, for [ tried especially to
pleaso yvou.™

“Tried to please me!™ he excliaimed
in an irritable manner.
indeed. You sald you
wers going to send me over to take
cooking lessons from Mrs Niles, so 1
duplicated her supper tonight, cooked It
just as she served It to us, and, { you
will, you can recall the fact that you
praised sverything.'*
interrupted he.
you know I was merely trying to be

n toward scariet sunsets goling,

v od til dusk 1 would
e flelds aglowing
—those fuir lights

the ocenter of the table was a

Dear Social
morning, one and all
cut and see 1
each day as she dons herispring dress,
makes one feel good natured, don't

Corner Sisters: 'Good
Just to look
the changes

We all brought our Social Corner
appetites and the tables gave evidence
dbon J. B T. bld us all to

“All that 1 am
ever through the years so fleet-

and In despair's dark letin of May
After dinner we marched around to

the pretty May basket, and each re-
ceived a gift.

This is a fine sup- I believe the grass and tress never

were such a beautiful green before,
and the buds and blossoms look so
pretity, pesping out amongst the green
leaves. Ona enjoys breathing in the
air which at this time of the year in-
spires one with new life and cournge.

course, you arc all busy clean-
Ing house, gardening, taking care of
chicks, ete, but I am glad so many
of you took the time to meet and be
merry on May 10th for a change is
good for everyone.

My hand is extended with a hearty
welcome to all the new Sisters, and
my sympathy Is with those who have
been or are sick.

Many thanks to the Sisters who sent
me Easter and birthday greetings.

on May 6 and they sh
of honor in my flower garden,

sorry to hear of
I trust you will soon

To the Sister who is sending me

pro;
gented, consisting of voeal and instru-
essage was read
from Disna; a reading by a popular
elocutionist; g recitation by Pollyanna,
and thus another delightful gathering
has passed into history in which we
“drove dull care away,” and our spir-
its and minds are the better p

tension of work to go
umerous duties of the

mental music:

GET READY FOR THE JUNE PiC-
CHEESE AND ITS ECONOMICAL

shine realms ‘wondrous and

Dear Sisters of the Soclal Corner: I
gend in a few timely recipes:

Cheecse and Spinach Roll:
quart of spinach, n cupful of grated
cheese, a tablespoon of butter, a It-
tle salt and bread crumbs.
spinach in water for
Drain off the water, cdd the butter,
then cook untll tender and chop: add
the grated cheese and
crumbs, encugh to roll, or leave more
moist, and cook In a baking dish.

Cheese Sandwiches—Mansh or grate
American cheese, and a speck of mus-
tard; mix thoroughly and spread be-
tween the slices of bread. This makes

Dear Social Corner Sisters
Brothers: — Get your
done in time to have a good Test be-
for the June plcnic: and all who have
babies and want to enter the "Baby
Contest” must get ready for it
It i=s optional that all mothers must
be writers or tHey gannot enter the
contest, Further particulars will
glven later. b
all mothers wishing to join the econ-
test and haven't written, get busy and
get your letter in before that, and
vou'll be all right.

If I didn't make this strict

housecieaning
by the loosen

It is with a sigh of regret that we
hear the click of the lock In the door,
a= we have enjoyved #o many pleasant
hours thers together; but we still have
1 hiful visions of red-letter—
or rather yellow-letter—days ahead, of
picnice and partieg at the homes of
some of the sisters

That the outcome of our gatherings
has been decidedly beneficial and far-
reaching is evidenced by the large
creaso In numbers and faithful attend-
ance of all, resardless of distance or

After a few minutes spent in
he added with a crestfalien alr

“You have given me a good lesson—
one which I shall not be apt to forget.
I am aware now that it is fully as
imporiant to wear a smile and be kind
in word and look and to excuse little
accldents at home s well as when one
is visiting others.”

If one only realized that the habit of

morning  Mr.
breakfast did not suit him, although
He spoke cuttingly

ten minutes.

he ate heartily.
and sarcastically about the food.
ing the morning, while planning
what would please her husband’s palate
for supper, an ldea flashed
thougits and

plants arrived

then bread 1 have a place

your sickness.
instantly resolved

to put it into practice and cure her
husband of grumbling and finding fauilt

80 B gl.r 5Y, 30 tc win the prize.
e A < BIDDY.

WHAT, TO DO WITH FLOWERING
BULBS.

Editor Bocial Corner:—A 8Sister has
inquired what to Go with her flowering
bulbs, It is not unpommon to leave
them in the q_mmd for three years
right wheréa ’‘planted. Only light
. rooted plants could be planted over
them—alyssum, geraniyms, petunias,
etc. In the fall tha soil above #em
shouid be well fertilized.

They may be dug up and “heeled
In" until the tops die down. "They aro
piaced in the ground en masse in o
remnte. spot, u1 when the tops are
dead should be dug up, and be dried
off and packed away In s box of dry
sand ' until Seprember when they
should be replanted.

These buibs yvery seldom do as weil
the second year as they did the first.
To be sure of first-class flowers it is
well to purchase fregh Holland buibs
OTETY YeAar.

If you buy W:e bulbs Iate you are
not sure of getting the varietiss or-
dered, =0 it 18 well to send in orders in

July or August. :
: JOSEPH DOE.

NEVER TIRES OF TALKING OF
THE GOOD TIMES.

Deéar Soclal «Corner Sisters!—I was
very glad to attend the gathering of
May 10th, and am never tired of tell-
ing of the good time we¢ had. We had
a splendid lunch, and a dellghtful pro-
grum, and plenty of soclability. 1
goputumeetwlthmllalmel.ahm

une.

Joseph Doe: Was very pleased with
the seeds.  Many thunks for the same,

Dewdrop—How «low yon. are whh
that recipe for ginger coo Get
& hostle on.

Juliet and - Loretta: Have you
spoken out loud since May 10?7 You
certalnly dlda

Saturday Eve: Was glad to see you
at the gathering. You was n good
ways from home, and we all appreci-
ated your coming very much.

The Woman's Home Companion 1 ex-
It is a favorite pa-

% , etc., wh ri finding fault at home ls not an excep-
2dg L e with his food, etc., when there was no P

tend my thanks.

cause for it tion, but, alas! & common occurrence,

Nut and Cheess Roast—One cup of
one cup of chopped
English walnuts, one cup of bread

thres tablespoons -of
onlon, one tablespoon of butter,
the juice of a lemon, salt and pepper.
Cook the onlon in butier and a little

Her scheme was to give her good-
natured husband a lesson—to
him goeod-natured at home as well as

would endeavor to always eclad

per of mine, and I enjoy having it
DIAN
themselves in company manners.

grated cheese,
THANKS FOR POSTCARDS.

Dear Social Corner Bistera: I thanik
Primroze and Keziah Doolittle
Easter postoards.

f
A CHANCE FOR PIN MONEY.
Dear Sisters of the Soelal Corner:

even sized, sour cooking apples, re-

- H t ; I read your letters with interest week
water until tender: ‘mix the other in: nto the spider, let it get hot, then fill

move the core, which is best done by
means of a column cutter,
the apples till pearly tender in
syrup flavored with lemon rind. cloves,
ginger, or whole cinnamon.
the apples and place them on a sleve
Whisk stiffly the whites of
two egge= and add an ounce of sugar
Range the apples on a buttered
ing dish, fill the cavitles with cur-
ranls or sultanas, mask them care-
fully with the whisked whites of egg
and dredge with sugar. Bake in a
hot oven for about fifteen minutes.
Take up gulckly and send ‘to table hot,
The currants or sultanas to be used
should be soaked in a little syrup.

Gems of Iran-Clads:
fiour into soft, cold water, making a
batier a trifle thicker than for grid-
dle-cakes. Drop fromm a spoon into
the cups of the bread-pans, which are
and bake in a hot
Take them froma the pan as
done and arrange
them on plates, taking care that no
welghts rest on them to make them
heavy. These, after standing two or
three days, are made as good as new
by dipping in cold water and setting
in a hot oven a few
steaming over bolling water. All cakes
of this kind are lighter and mors dali-
cate by belng beaten 4
minutes while mixing ths batter, but
it is not necessary In order to make

Sister Deborah:

gredients and moisten
using water in which the onlons have
been cooked: pour into a shallow dish
and brown in oven,

Cheess Pattiea: Two eggs,
thirds cup of crasm,
grated cheese and one-half cup of
cut Into small pleces
cayenne pepper, and
nutmeg. Add the egzs to the cream
and beat slightiy, then add the cheese
and seasoning. Bake 15 minutes in a
in -patty tins lined with

Good luck to all who try these re-
EVENING ETAR.

I bave besn miser-
able with nervous indigestion for two
monihs and not able to take anything
but maltéd milk, and not much better

in parsnips and put in & Hitle water,
with Wwater, cover and cook till done through, then

If you like parsnips you will
AUNT JERUSHA.
ETTA BARBER'S HENS,

Dear Social Corner Bisters:
der if you would be interested in my
experience with hens.
vear's trial March 1,
hens of mixed breeds with a hand-
some Rhode Island Red Cockerel at
the head of the flock,
be cuddled like a cat.
My hen house is poor and I have no
time to fuss with them.
table " scraps.
scraps are expected to pay for eggs
used by family of five.

There were emgh

thet had not lrid since, fall, and pul-
leta that had never lafd.

March 1st T got my first egg; and
during March they lald 151.eggs. I
sold six and one-half Jogens for $1.69;
coat of fsed, $1.52.
During April they laid
I never got less than 10 a day,
I sold twenty-one

by week so thought I would add my

I wonder if you realizée how many
pennies lie around you in the shape
of old papers and magazines
bring a good price now, if =old to the
rag man. Look up in your attic, and
if you find papers which have accu-
mulater for years, as I did, you will
realize quite a little pin money if sold

books will

like them this

1 think the Sisters who sent cards
are stiil fooling me

Hope to send a few recipes soon,
and {o meet Primrose,

“Who ls Who?"

Swiss cheese:
and add salt,

if the covers are removed, As this
is the houseclearing season it is well
to get rvid of these old things and
make room for later ones,

Best wishes for all the Sisters,

GREETINGS FROM READY.

Dear Social Corner Sisters: Just as
the clock was strikin
and I entered the W, C e
on Valley street and were greeted by
a group of happy faces and the buzz
of many happy voleces. . The first to
grest me was 8, . S, with a message
Tt did not take me long
to look around and recognize familiar
faces and to greet those T had met
with before, and also to meet with
those of whom I had read and

Every hen can
g 12 my friend
T. ©

Willimantic.
WAYS TO FIX SALT CODFISH.

Dear Sisters of The Social Corner:
Delicate cooking and attractive serv-
fng will convert even so plebian a food

fas salt codfish into a dish fit for a
luxurious table,

An Old Fashioned Codfish Souffle:
Mix all the Ingredients but the eggs—

k. -potat

about ten minutes. Then beat
the yolks and the whites of the eggs
separately, mix them, and spread over
the top of the dish. Bake just long
enough to get a delicate brown color.
Thils should be sent directly to the ta-
ble from the oven.

Salt Codfish Augratin: Cook the fish
and flaks enought to
ake a sauce—a cupful of milk, a ta-
melted butter end the same

Stir graham SCOTTIE'S MUSTARD DRESSING

Dear Social Cernerites: Just a few
wurds of greeting this beautiful morn-

ing. A
I enjoyed the gatherings of Club No.
Abby's and at No Name's

already . heated.
soan as they are

I would suggest that Club No.
have a short
to hear from some of the other Sis-
ters before our next mecting at the
home of Lucinda on May I8, Hope
all will put on their thinking caps.

Mustard Dressing: Beat two eggs
with two tablespoons sugar, add half
tablespoon butter, one teaspoon mus-
tard. mixed with a liitle vinegar, and
lastly add a cup of
vinegar; cook until like a soft cus-
tard. ‘Excellent for vezetable salad.

Best wishes for the Social Corner,

S8COTTIE.

It was & real pleasure to hold in my
arms the lovely little daughter of

Tha hands of the tlock pointed to
the time of returning too soon after a
very dainty lunch served by so many

ng hostesses,
Kittie: The kiss and message re-
thank you.
of Canterbury: T do not know
is worse—to wade

through mud
try and get throuzh a showsr
of dust. T have not worn

Who I thought was
was not at the gathering.
B : T am always glad to hear

.
: T am giad to hear from you
any time., Hope to mest you soma

Betsey Bobbett: I missed you at the
the house is

Profit 17 cents. I would lke

or more than 18.
and one-half dosens for
Profit, §2.60. April 28 one got

They have lald very
month snd I have two setting, but T
am intending to give them a fTalth-
ful trial. My profit is the eggs I sell;
the cost is the food I buy and the
eggs I set. Table scraps pay for the
eERE We use.

T will tell you how they comse out.

ETTA B

a_ little pepper;

Vegetarian Rissoles:
ounces of butter into one-half pound
of wgole meal bread crumbs; adding
one trblespoon of finely chopped pars-
ne teaspoon each of
onion and of minced herbs, a grats of

Rub three

BETH'S LEMON PIES,

Dear Social Corner Sisters: This
time I come to tell you how my lemon
T had the recipe from

TO COOK VEAL FOR CUTLETS.

Cut wveal in pleces, lay In
in | dish and cover well with cold  water,
adding a half teaspoon of cooking so-

. Let it coma to a bofl, pour off
the water and add a slice of salt
cover with cold water

A SMART STYLE.

WA
Lemeon Pie: One cup sugar, one cup | Ladies’ and Minses’ Bathing Sult With

ablespoon corn starch, one
teaspoon cream of tarlar, one tea-

water, ons

1

tine, serge, flanuel

The “one pices”™ dress ;
of its poipulu-ltr. and is esp
tractive in tha Dl:ﬂl

Mohair, brilllan
until well done. Salt = lttle. v Mg A5 T
add dumplings, or lay
ason with 2 little salt, pepper,
utter. A spoon of flour,
biscuit crust thin and

bake a goiden brown.

emall piece of hutter;
gether and Al
maringue of whites of eggs and brown.
Mock Lomnm'l;i-: Two

Thicken wi
corn

Tor this mpdel. The |
Te over a vest

é_
(]

st

that is cut in
gur-nm flare skirz compl
'orlttmkcnththu:“ﬂ-for

%
2
&

JERUSHA™S

R
g

EITTY LOU.

af

on top, and

b
;

] sweet to taste.
th two heaping teaspoons

g

g

and the yolks of two
lemon extract;

misses, 16, 18 and 20
sizes for ledies, 36,
inches, Bust measure.

AUNT HANNAH.
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£
g

A PRETTY CROCHET PATTERN.

‘beaten whites on top with ones table-

g
58

=3

SPOON SUFAr.
. Hope these are what the Sister will
Best wishes from

Dear Sisters of The Sociel Commear:
some crochet Ilace
patterns for the Sisters:

Border:

E

g
i

§
¥

Half of Whesl
turm, 1 shell of

'

: Chain 6§
1 chain and
st stitch of '
ng 4 stitch) turn.

3, shell In shell, turn.

AT

L

WHOLESOME RHUBARE RECIPES.
Dear Soclal Corner Friends: As the

%

5

2,
“ 8, chain %; shell in shell, & treble 3

i

it

: i

it

b




